lunch menu

entrees / light lunch

grilled halloumi, baba ganoush, charred peach, lemon thyme dressing

thai chicken spring rolls, mesclun leaves, banana ginger dipper

gunpowder spiced calamari, compressed watermelon, mint, curry leaf mayonnaise
open sand crab dumplings, szechuan emulsion, enoki mushroom salad

sticky berkshire pork belly, jaggery & galangal caramel, green mango sambal
yellowfin tuna tataki, daikon kimchi, senbei rice cracker crumble, micro greens

mains

salsa’s gnocchi of the day

tempura king threadfin, sweet potato salad, preserved lemon emulsion

chicken katsu, soba noodle salad, miso slaw, japanese bbq sauce

creole jambalaya, fragrant rice, prawns, squid, smoked chicken, crocodile sausage
confit duck leg a I'orange, pastilla, potato fondant, charred broccolini

line caught fish of the day

linguini pepperincino, tiger prawns, garlic, chilli, parmesan

black angus rump steak, fried potato noodles, onion jam, maitre d'hétel butter
200g black angus eye fillet, potato paveé, merlot jus, beans, prosciutto, piccalilli

salads
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house salad, mixed field greens, meredith goat’s cheese, mandarin & cajun amonds @)

caesar salad
caesar salad, cajun chicken

side orders

plain fries

old bay fries, marie rose sauce

bacon dusted potatoes, buttermilk ranch dressing
steamed asian greens, oyster sauce, toasted sesame

$25.5
$25.9
$26.9
$26.9
$27.9
$27.9

$28.9
$30.9
$31.9

$32
$33.9
$36.9
$36.5
$37.9
$49.9

$21.5
$22.5
$27.9

$12.5
$13.5
$14.9
$16.9

please note a surcharge of $5 per person applies on public holidays
all prices are GST inclusive. please only one bill per table
please advise your waitperson of any allergies that you have.

credit card surcharge of 0.84% applies to visa, master cards, S0.15 debit cards & 1.76% amex



